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ERRATA 1954 


Foop Reskarcn, 19 (1), p. 122, paragraph 5, line 3, read **none’’ for ‘> 
p. 128, paragraph 1, line 5, read ‘* DD"? for ‘*B’?’; p. 131, paragraph t, line 2, rei 
instead of ‘*3,’’ 

Foop Researcn, 19 (1), p. 145, Table 1 and p. 136, Table 2 read **mierogrames per 
100 grams’’ for *‘ Milligrams per 100 grams.’’ The values refer to folie and biotin 
contents of germinated pulses. 





